
PIG’S HEAD RAGOUT 

INGREDIENTS:

•	 1	bone-out	pig	head

•	 1	lb	bacon	lardons	(pork	fat)

•	 5	Italian	sausages	without	casing

•	 4	minced	shallots

•	 2	cans	tomato	paste

•	 1	cup	each	red	and	white	wine

•	 ¼	cup	champagne	vinegar

•	 3	onions,	diced

•	 5	cloves	minced	garlic

•	 2	cans	whole	tomatoes,	mashed

•	 1	tsp	ground	cloves

•	 2	bay	leaves

•	 1	bunch	husked	thyme

•	 5	bunches	chopped	basil

•	 3	oranges,	zested	and	juiced

•	 salt	and	pepper

METHOD:

1. Add pig head, skin-side down, into a   
 hot rondeau (a wide, heavy-bottomed  
 pot). Remove, cool and julienne into   
 narrow strips.

2. In same rondeau, add bacon and   
 sausage to render.

3. Add vegetables, aromatics (herbs) and  
 seasoning.

4. Once translucent, add tomato paste,   
 canned tomatoes, wine, vinegar and   
 orange juice.

5. Add julienned pork to sauce and   
 simmer on low for (minimum) 1 hour,
 adding water to match reduction rate.

6.	 Finish	with	orange	zest	and	fresh	basil.		
 (And remember to remove bay leaves.)
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Why fly to Italy when you 
can drive to Streetsville?  
Words by Leo Graziani

Ten’s Nic Prong brings 
creative passion to the 
dining table.   
Words by Jordan Villanueva

GOODFELLAS 
WOOD OVEN 
PIZZA

DELICIOUS 
NIGHTMARE

Walking into Goodfellas, at the corner of Queen and Main in 
Streetsville, produces an odd sensation—you don’t quite feel like you’re 
in Mississauga anymore, but rather in Italy or New York. Inside, the 
smiling wait staff, rustic décor, big band music and authentic food all 
add up to an unforgettable casual fine dining experience in a 90-seat, 
3,000-square-foot space.
 Co-owners Rocco Giovannelli and Rick Taddeo have been in the 
pizza business for 15 years, working with Gino’s Pizza and 241 Pizza, 
but wanted to develop something better. “That market was saturated; 
they’re all fighting for the same dollar,” says Taddeo. “We wanted to 
shift into the gourmet market.”
 Their head chef, Antonio Ferone Danieli, is from Naples, Italy, 
and he’s a certified Neapolitan pizzaiolo, holding a diploma from the 
Scuola Nazionale di Pizza. This means that the ingredients and cooking 
methods used at Goodfellas match the Italian standards. Many of their 
ingredients are locally sourced, but many are also imported from Italy—
in fact, for authenticity’s sake, they have to be. Goodfellas also uses 
D.O.P. products, a designation (verified by the Italian government) that 
guarantees the quality of the ingredients. And of course, everything is 
made from scratch; even their pasta.
 “Many people say they have gourmet pizza,” says Taddeo, “but the 
real gourmet style is this: a thin crust, with mozzarella di bufala and 
San Marzano tomatoes, baked in a wood-burning oven. We’ll put our 
pizza up against anybody.”
 The restaurant is lively and energetic. “It’s a reflection of the 
southern spirit—we’re passionate people,” says Taddeo. 
 “Sometimes, when certain songs come on, we’ll all sing together,” 
says Giovannelli, humming a bit of “Eh, Cumpari.” “Customers watch, 
or join in, and everyone’s laughing—it’s a good time. I think customers 
like that loose, free mentality.”
 But it’s not just about serving great food; it’s also about improving 
the community’s experience. 
 “One thing I hear often is, ‘Hey, I don’t have to go to downtown 
Toronto anymore!” says Giovannelli. “Streetsville’s renovation 
plans will turn the town square into a piazza, with cobblestones, 
trees, benches, tables, and a stage for live music. We’re perfectly 
positioned to add to that concept.” 
 “What better restaurant to have in a piazza than an authentic 
Italian restaurant?” adds Taddeo.
 “The square will attract people,” continues Giovannelli, “but 
we will also drive people to the square. That’s not only good for the 
town, but it’s good for the other local businesses. The people who 
come to our restaurant don’t just eat and leave—they’ll walk around 
afterwards, go for an ice cream and visit other stores.” 
 “I think that’s why the City has been behind us, because 
by supporting us, they know the effect will ripple and the whole 
community will benefit,” says Taddeo.
 “It changes from simply ‘Goodfellas is a great restaurant,’ to 
‘Streetsville is a great place to dine,’” adds Giovannelli. “I don’t expect a 
customer to always come here, and I’m happy to see that our customers 
do visit other places.”
 What’s next for Goodfellas? Expansion. Giovannelli and Taddeo 
are looking at markets in Oakville, Burlington and Milton, as well as 
a second Mississauga location in Port Credit. “With our Streetsville 
location, we were developing it as we went; it was all inspiration, our 
vision,” says Taddeo. “When we grow, we have a blueprint to work 
from—and it will be a lot faster to put up a new place with the same 
concept. I can’t wait!”
 With authentic Italian cuisine like this, neither can food lovers in 
Mississauga.

Goodfellas Wood Oven Pizza
209 Queen St. S.
855-G-FELLAS (433-5527)
goodfellaspizza.ca
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URBANEATS | CHEF’S CORNER

The culinary world is fast-paced and 
constantly hungry for innovation and 
creativity, and success comes to forward-
thinking chefs who push the envelope. 
One such chef is Nic Prong of Ten 
Restaurant & Wine Bar at the corner of 
Hurontario Street and Lakeshore Road. 
 Whether it was helping his 
grandmother in the kitchen or subbing in 
for his single mother, Nic always found 

himself in front of the stove. Was the life 
of a chef always his dream?
 “It wasn’t exactly my dream but 
something that circumstance led me to,” 
he says. “Being a chef isn’t the glamorous 
job TV portrays it as; it’s often a solitary 
position with little pay that can be hostile 
and demeaning at times. But for all the 
doubts I had when I was a talentless, 
scar-covered cook, I’ve learned to accept 

and love what it means to be a chef and 
hopefully do better for the profession. To 
paraphrase Joseph Conrad, ‘I’m loyal to 
the nightmare of my choosing.’”
 After years spent working for top 
chefs, Prong became executive chef 
at Ten, helping to make it one of Port 
Credit’s hottest dining destinations.
  So what recipe does this brilliant 
chef have to share?

This adventurous and versatile recipe can be served over pasta, polenta or just as is with bread.

Visit us at www.mississaugalife.ca

What’s the one thing you can’t cook without?
Passion—it’s the only tool you need. Always cook 
with passion and show respect for the ingredients.
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